
N I B B L E S

O L I V E S  (ve, gf)� 5

S O U R D O U G H  B R E A D  � 5 
48h Sourdough, Salted Butter
G O U G È R E S � 6 
Choux Pastry Puffs, Gruyere Cheese (v)

S T A R T E R S

F R E N C H  O N I O N  S O U P � 1 2 . 5 
Caramelised Onion Broth, Toasted Sourdough,  
Gruyère Cheese (v)

B E E F  T A R T A R E � 1 5 
Diced Longhorn Beef  Rump, Classic Accoutrement,  
Egg Yolk

T R U F F L E  C R O Q U E  M O N S I E U R � 1 4 
Black Truffle Bechamel, Comte Cheese, Grated Truffle (v)

R I C H O U X  S M O K E D  S A L M O N � 1 4 
Smoked Salmon, Lemon, Sesame Bread Roll & Butter

M O U L E S  M A R I N I È R E � 1 0 
Mussels, White Wine & Garlic Cream Sauce, French Baguette

B A T T E R E D  H A L L O U M I � 7 . 5 
Labneh, Pomegranate, Zaatar, Mint & Sumac (v)

S A U C E S

P E P P E R C O R N � 2 . 5
B E A R N A I S E � 2 . 5
R E D  W I N E  J U S � 2 . 5
C H I M I C H U R R I � 2 . 5
M U S H R O O M � 2 . 5

S I D E S

F R I T E S  K O F F M A N N (ve)� 5
A D D  P A R M E S A N  &  T R U F F L E  � + 2

C H U N K Y  C H I P S � 5

P O M M E  P U R É E  (v)� 5

T E N D E R S T E M  B R O C C O L I  (ve)� 7 . 5

H O N E Y  &  M U S T A R D  C A R R O T S  (v)� 6

M A I N S  &  S A L A D

T R U F F L E  &  W I L D  � 1 8 
M U S H R O O M  R I S O T T O 
Crème Fraîche, Parmesan, Espouma, Microrockets (v) 
* V E G A N  V E R S I O N  A V A I L A B L E

S A U T É E D  C H I C K E N  F R I T E S  � 2 0 
Chicken Fillet, Chicken Gravy, Frites Koffmann (h)

B O E U F  B O U R G U I G N O N � 2 4 
Braised Beef, Smoked Lardons, Red Wine Jus,  
Pomme Puree

D U C K  L E N T I L S  P U Y � 2 6 . 5 
Lentil du Puy, Piquillo Peppers, Shallots, Chives, Pomme 
Puree, Red Wine Jus

S E A B R E A M � 1 9 
Grilled Whole Seabream Butterfly, Tenderstem Broccoli, 
Salsa Verde, Mini Croutons

B O U I L L A B A I S S E � 2 6 
Catch of  the Day Fish, Tomato Shellfish Sauce, Braised 
Fennel, French Baguette & Micro Herbs

S A L A D E  P R O V E N Ç A L E � 1 2 
Charred Corn, Mixed Greens, Kalamata, Cherry Tomatoes, 
Radish, Basil Citrus Dressing (ve)

S A L A D E  D E  C H È V R E  C H A U D � 1 3 
Baked Warm Goat Cheese, Candied Walnuts, 
Thyme & Honey Vinaigrette (v)

C A E S A R  S A L A D � 1 6 
Romaine & Baby Gem Lettuce, Caesar Dressing, 
Aged Parmesan, Sourdough Croutons (v) 
A D D  C H I C K E N  (h)� + 5

A  D I S C R E T I O N A R Y  C H A R G E  O F  1 3 . 5 %  W I L L  B E  A D D E D

 T O  Y O U R  B I L L .  R I C H O U X  I S  A  C A S H L E S S  V E N U E

v  VEGETARIAN    ve  VEGAN    h  HALAL

ALLERGENS NOTICE: If  you have a food allergy or special 
dietary requirements, please inform a member of  staff or scan  
the QR code for more information.  

RICHOUX SIGNATURE DISH    gf   GLUTEN FREE

S T E A K S  &  B U R G E R S

S T E A K  F R I T E S � 2 4 
Onglet Steak, Frites Koffmann

S I R L O I N  S T E A K � 3 5 
Cherry Tomatoes & Garlic

C L A S S I C  C L U B  S A N D W I C H � 1 4 
Grilled Chicken, Streaky Bacon, Egg  
Mayonnaise, Tomato, Gem Lettuce 
A D D  B A C O N  � + 2 . 5

R I C H O U X  C H E E S E B U R G E R � 1 5 
Beef  Patty, Emmental Cheese, Tomato, Pickled Shallots, 
Richoux Secret Sauce, Frites Koffmann  
A D D  B A C O N  J A M � + 2 . 5

A N G U S  &  T R U F F L E  B U R G E R 
Crispy Shallots, Truffle Aioli, Frites Koffman 
W I T H  P E P P E R C O R N  S A U C E   � 1 8 

W I T H  T R U F F L E  M U S H R O O M  S A U C E � 2 0

C R I S P Y  C H I C K E N  B U R G E R � 1 4 
House Pickle, Tangy Slaw, Frites Koffmann

W O O D - F I R E D  
F L A T B R E A D S

M A R G H E R I T A � 8 
San Marzano, Fior di Latte, Berkswell, Basil 

N D U J A  &  H O T  H O N E Y � 9 
Nduja, Fior di Latte, Sriracha Hot Honey, Crispy Oregano

F R E N C H  O N I O N � 8 
Slow-Cooked Onion, Gruyère, Fresh Thyme,  
Beef-Dripping Crumble

W I L D  M U S H R O O M  &  T R U F F L E  � 1 2 
Wild Mushroom, Taleggio, Confit Garlic, Truffle Sauce

S T E A K  &  B L U E  � 1 6 
Pan Seared Bavette, Barkham Blue, Red-Onion Jam, Rocket




